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温度 (℃) 粘度Z±標準誤差Y 粘度±標準誤差
20 3114.7 ± 25.2 2650.3 ± 31.8
40 3056.0 ± 13.3 3411.7 ± 77.5
50 4848.7 ± 90.3 3704.7 ± 154.5
60 4780.0 ± 110.7 3884.3 ± 142.8




温度 (℃) 粘度Z±標準誤差Y 粘度±標準誤差
20 1926.0 ± 157.9 1762.7 ± 39.8
40 1699.3 ± 161.6 1464.3 ± 233.8
50 3543.3 ± 131.0 1945.0 ± 88.1
60 3046.7 ± 114.2 2167.0 ± 82.0
70 2848.7 ± 103.1 2489.7 ± 195.5
80 3344.3 ± 39.8 2574.7 ± 54.9


































































温度 (℃) ゲル強度Z±標準誤差Y ゲル強度±標準誤差
20 38.8 ± 1.2 42.1 ± 0.3
40 45.9 ± 0.2 49.9 ± 2.4
50 105.3 ± 3.9 76.7 ± 6.4
60 919.2 ± 18.2 163.5 ± 4.2
70 1622.6 ± 8.5 235.5 ± 2.0
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